and Suman and Jandaik (1992) , who reported a decrease in fruit-body formation in stored strains, no reports have described the changes in chemical constituents and enzymatic activity of stored spawn. We examined the effect of storing spawn at various temperatures for defined periods on the mycelial growth, fruit-body formation, changes in the chemical constituents of mycelia and activities of several mycelial hydrolytic enzymes. 
MATERIALS ANS METHODS

DISCUSSION
Lentinus edodes is one of the genetically stable mushroom fungi, and the viability and fruit-body formation ability of this species do not markedly decrease even on subculturing for many years (Nakamura, 1982) . Low temperature preservation and suppresion of mycelial growth during storage allows preservation of a fungal strain for long periods (Tominaga, 1982) . Furthermore, the lower concentration of the constituents of the storage media and culturing at slightly lower temperature than the optimum culture temperature enables better preservation (Takada, 1983) . During storage, cells in the log phase are more viable than cells in the lag phase (Takada, 1983) . Although these phenomena explain the effect of mycelial Vol. 35, No. 4 (1997) 
